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NO IMPACT WEEK
 
Tuesday is Food Day
Food Day of No Impact Week focuses on sustainable food choices.
Did you know that the typical American meal travels 1,500 miles from
farm to plate? Cut those "food miles" and associated fossil fuel costs
by shopping at your local Farmers Market. Your food will be fresher
and more delicious, and you will be supporting the local economy too!
During social distancing, many farmers markets are doing online
ordering, pick-up and delivery. Explore your local options  and commit
to eating only sustainable food for the rest of the week.
At this point in the week, you are purchasing nothing new except
for food, making no trash, and now, buying sustainable
food.Congratulations! You’ve already come a long way in reducing
your impact!
Statistics
"Each year, an estimated 1/3 of all food produced –
equivalent to 1.3 billion tons worth around $1 trillion –
ends up rotting in the bins of consumers and retailers, or
spoiling due to poor transportation and harvesting
practices"- (UN)
 
Challenge of the Day
Investigate shopping local (delivery/pickup) for
your food needs. In response to COVID-19, many
community farmers market (or farmers) are shifting to
delivery or pick up. 
Statesboro, for example, has the Mainstreet Farmer's
Market 2Go where you can pick up or have your order
delivered. The ordering period closes every Tuesday
midnight and pick up/delivery takes place on
Thurs./Friday.
Activity
What's in your fridge? Make a meal with what you
already have in the pantry and try to prepare as many
meals as you can with your current supplies before
venturing out to buy more.
 
Things to Watch
Documentaries:
Cowspiricy (Netflix)
No More Honey (Youtube, Amazon Prime)
Forks Over Knives (Netflix, Youtube, Amazon Prime)
Fed Up (Youtube, Amazon Prime)
Sustainable (Youtube, Amazon Prime)
Food Inc. (Amazon Prime, Hulu)
Youtube:
Click here for a "Food" Youtube playlist created by
your CfS team.
 
Tips
Links of Interest
 
Tennessee encourages organizations, businesses to cut food waste
Top Chefs Share Their Favorite Recipes to Fight Climate Change
As a way to fight climate change, not all soils are created equal
The huge potential of agriculture to slow climate change
Multiple health and environmental impacts of foods - Nutritious foods have lower
environmental impact than unhealthy foods
Sharing is Caring
Share this newsletter with your friends and anyone
who you think would enjoy!
Sign up here for the daily newsletter (4/5-4/12).
Sign up for our monthly Sustainable Solutions newsletter & for
notifications about upcoming CfS events HERE
For more information, visit the Center for Sustainability, and check
us out on: 
Twitter: @CfS_GSU
Instagram: gasouthernsustainability
Facebook: Center for Sustainability-Georgia Southern University
 
Student Sustainability Fees at Work!
 
